
HEART SHAPED, FRENCH GOAT 
CHEVRE CHEESES FOR  

VALENTINE’S DAY! 
 

Pre-Order your French, goat chevre, heart-shaped cheeses 

from our French Air Program by January 17th, to begin 

shipping on or about February 2nd.  Just in time for Valen-

tine’s Day. 
 

All orders need to be emailed to Cathy Crouch at 

ccrouch@tonysfinefoods.com. 
 

Graindorge 

    51810 Coeur de Berry, Pasteurized 6/200gr 
    51817 Coeur de Berry, Pasteurized Box 6/200gr 

    51813 Coeur de Berry, Petite 24/25gr  
Soreda 

    22988 Coeur, Mini 20/22gr 
Fromagerie Jacquin 

    42928 Coeur  Blanc, Wooden Tray 6/170gr 

    42883 Coeur de Berry, Ash 6/170gr 
    42884 Coeur Cendre, Wooden Box 6/170gr 

 

 

 

 

 

    
      Graindorge                    Soreda                    Fromagerie Jacquin 

 
SPECIALTY NEWS 

JANUARY 2012          CUSTOMER SERVICE 1-800-696-4150 

Yogurt, Yoghurt and Yogourt 
 

However you might spell it, yogurt has become one of the fastest 

growing categories in the US market, not only to your health but also 

to growing sales in the dairy case.   
 

Yogurt was first introduced to the United States in 1977.  It is a dairy 

product produced by bacterial fermentation of milk.  The bacteria used 

to make yogurt are known as  “yoghurt cultures”.  Fermentation of 

lactose by these bacteria produces lactic acid, which acts on milk pro-

tein to give yogurt its texture and its characteristic tang. 
 

It is a convenience food with great health benefits and appeals to all 

types of consumers; from children to seniors, both male and female.  

Yogurt is a food that transcends many cultures and it’s a food used as 

a basic ingredient in many ethnic cuisines.  
 

 

Some of the health attributes yogurt has to offer are live & active cul-

tures, probiotics, helps promote weight loss and is a great source of 

calcium and protein.   
 

Bellwether * Chobani * Emmi * Fage * Capretta  

* Karoun * Montchevre * Sierra Nevada  

 FUN FACTS 
Ever wonder what makes your 

butter yellow or your cheese orange?   
 

The answer is the annatto seed!  At first glance, these 

seeds resemble something similar to fishbowl gravel.  

They are the color of terra cotta and have the shape of 

small stones, making this spice look rather inedible.     

Annatto seeds are often ground for cooking or proc-

essed to use as a culinary dye.   
 

Annatto is a shrub native to the Caribbean, South and 

Central Americas.  Also referred to as the Lipstick tree, 

it has glossy leaves and pink starburst 

flowers.  Seed pods are picked just as 

they begin to split and then dried in 

the sun.  Peru is the largest producer 

while Brazil and Kenya are both 

known as major annatto processors. 
 

“sourced off the Internet”        Annatto Flower

 
 

Seggiano is the name of a small village in southern Tuscany.  

Peri Eagleton and David Harrison have farmed olives on their 

certified organic smallholding and have produced olive oil, with 

the help and advice of the Seggiano community since 1985.  

Working with many artisanal producers preparing fresh, small 

batches of their best products that are exclusive to Seggiano.  
  
 

         55030 Sauce, Pesto Red 12/200gr 
         55031 Artichoke, Roasted EVOO 6/380gr 
         55035 Pasta, Toscani Org 10/375gr 

         55036 Pasta, Paccheri Maccheroni Org 10/375gr 
         55034 Pasta, Conchiglie Org 10/375gr 

         55033 Olive, Cerignola Org 6/350gr 
         55032 Olive, Rosate de Bitetto Org 6/350gr  
       

We are pleased to be adding some of these new treasures to an 

already popular line of product. 

SEGGIANO 



 

 In 2009 Cedric and Alexandra, 

Italian brother and sister team 

decided to create Bacetti, open-

ing their facility in San Fran-

cisco, California. 
 

Bacetti, meaning “little kisses” 

in Italian are little gelato bites of 

pleasure.  
 

Covered by a thin layer of chocolate, these authentic 

little gelato bites are individually wrapped like a 

candy and made to be enjoyed for any occasion.  They 

are the original Dreamy Treats, created to sweeten 

your mouth and refresh your soul, ideal to enjoy with 

a coffee or tea, or just after a meal.      
 

       58110 Gelato Bites, Cioccolato 6pk 24/5.5oz 

       58111 Gelato Bites, Pinenut 6pk 24/5.5oz 

       58112 Gelato Bites, Vanilla 6pk 24/5.5oz 

 

Robur  
Extra Virgin Olive Oil 

Imported from Italy 
 

From the only commercial olive oil production in the 

Piedmont region of Italy and from a grove on the ridge of 

the hills of Monferrato that dates back to 1921.   
 

We are proud to offer this Robur Olive Oil from 

the Pietro Veglio Farm situated on about 5 acres 

with just over 1,200 olive trees (producing Lec-

cino, Carboncella, Grignan & Oak Horn olives) 

that each contribute to this small production of 

just 2800 bottles of Extra Virgin Olive Oil 

yearly.   

       

     63010 Olive EVO “Robur” 6/500ml 

         
 

Well balanced with a taste that is mildly bitter 

SUPER BOWL 
Gourmet Spreads 

 

Crème de St. Agur is made with real St. Agur  blue cheese, 

crafted from the Haute Loire region of France.   
 

Clawson Dairy in England’s Cotswold Spread, is made from 

Double Gloucester w/onion & chive.   
 

Fiscalini Horsefeathers is a special blend of their San Joaquin 

Cheddar, horseradish and sour cream made locally in Califor-

nia.  
 

Point Reyes Blue Cheese Dip & Dressing is packed with their 

Original Blue Cheese that is also made locally in California.   
 

Perfect for any super bowl party! 
     

            05589 Spread, Crème de St. Agur 8/5.2oz 

            59295 Spread, Cotswold Cup 6/7oz 

            36498 Spread, Horsefeathers 6/8oz 

            02916 Dip and Dressing, Blue 12/7oz  

             

 

 

New Year’s Resolutions 
Below you’ll find a list of upscale reduced fat cheeses that 

many of your customers might be looking for to help them 

succeed with their New Year’s resolutions. 
 

 34381 Beemster, Gouda Mature Light 1/24# 
 34756 Cabot, Cheddar 50% Light Bar 12/8oz 

 42566 Cabot, Cheddar 50% Light Loaf 1/10# 
 51245 Cabot, Cheddar 50% Bar Parchment 12/8oz 

 51246 Cabot, Cheddar 75% Bar Parchment 12/8oz 
 52159 Cabot, Cheddar 50% White Snack Size 50/.75oz 
 05427 Denmark Finest, Havarti Light 1/9# 

 05472 Denmark Finest, Havarti Light Chunk 12/8oz 
 56009 Dutch Master, Gouda Vermeer Rdcd Fat 1/22# 

 53605 Ford Farms, Cheddar Skinny Brit 12/6.6oz 
 04965 Jarlsberg, Light Deli Cut RW 16/10oz 
 05715 Jarlsberg, Light Loaf 1/12# 

 44257 Jarlsberg, Light Wedges EW 12/10oz 
 31900 Kerrygold, Cheddar Reduced Fat 24/7oz  

Swiss Knight Chocolate Fondue 
 

A pure rich, chocolate fondue that is ready in minutes.  Comes in its 

own container, nothing to add, just microwave and serve.  Swiss Knight 

uses the highest quality,  semi-sweet chocolate 

that is a pure delight.   Product of Canada. 

 

  04933 Fondue, Chocolate 12/7oz 

 
 


